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Application of Processing and Packaging Hurdles for Fresh-Cut Fruits and Vegetables Preservation.
Foods, 2021, 10, 830.
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Food Science, 2003, 68, 2002-2010. :
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Effect of Alternative Preservation Steps and Storage on Vitamin C Stability in Fruit and Vegetable
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Meta-analysis of Kinetic Parameter Uncertainty on Shelf Life Prediction in the Frozen Fruits and
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Mass transfer kinetics and quality attributes of osmo-dehydrated candied pumpkins using nutritious

sweeteners. Journal of Food Science and Technology, 2017, 54, 3338-3348. 2.8 14
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Shelf Life Extension and Improvement of the Nutritional Value of Fish Fillets through Osmotic
Treatment Based on the Sustainable Use of Rosa damascena Distillation By-Products. Foods, 2019, 8, 4.3 9
421.
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